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COD IS CXLLZD ‘QEEZ OZ’ 

EWE3 you ever smelled the delicious aroma 
stove, or sat down to a big bowl of its creamy 

-?DR FOOD EDITORS ---- 

m SW 
of a. cod chob:der sixnoering on the 
goodness? Have you sver tried cod _ - 

ca?<es fried in hot fat until they are golden brownP E&W you ever sam-@ed smoked 
cod? 

If you have never enjoyed any of these appetizing fish dishes, now is the 
time to try them, says the Fish 2nd Wildlife Service, because cod is extremely 
plentiful and inexpensive this winter, By usin:; cod as a main dish, the homemaker 
can produce many economical meals for her family, 

The home economists of the Fish and Wildlife Service offer their kitchen- 
tested recipes i’or Cod Chowder, Cod Gekes, and Baked $nokeL Cod Fillet. 

COD CEO?QXR 

2 pounds cod fillets 2 cups potatoes, diced 
5 CL?> bacon, diced 
3/4 cqo onions, diced 

1% teaspoons salt 
dash pepper 

2 cups hot water 4 cups rich milk 

&t fillets in 1 inch cubes. Fry- bacon until criq and @den brown. Add 
onion and slightly brown, Add w,ater and pdtatoes and cook ten minutes, or until 
potatoes are practic‘ally done. Then add cod, and cook until it can be separated 
into large flakes with fork, Add remaining ingredients and heat, Sprinkle top 
with &opped parsley. Nekes 6 servingso 

COD CAKES 

1 pound dried srelt cod 1 tablespoon onion, grated 
2 cups m‘ashed potatoes 1 tablespoon parsley, chomed 
1 eg dash pepper 

Cover cod with cold water and freshen over night, Drain, and flake the cod, 
removing any bones or skin, Mix the cod, potatoes, beaten egg and seasonings 
together, Form into cakes and fry in hot fat, Vhen cakes are a golden brown on’ 
one side, turn carefully and brown the other side, Cooking time about 8 minutes. 
Drain on absorbent paper. Serve inrnediatoly with a sauce, Makes 6 servings, 



23AJGD SNOKEO COD FILLEE 

2 pounds snaked cod fillets 
1 cup milk 

4 tablespoo-xs butter 

Plxe cod fillets in a well greased baki~ pan, Dot f ill.ets with butter and 
cover with milk. B&e in a moderate oven, 350 F,, for about 30 minutes, Serve 
plain or with a cream s‘auce. ME?&OS 6 servings, 

XXX 

IQ??, TQ E’QOD BEBX!S: As background materM for ;~rg?u‘ use* we are attaching 
a copy of Fishery Lettfl.et 269, “Cwb-The I3eef of tile Sea,” You are free to 
reproduce any material contained in tnis leaflet. Glossy prints showing the step- 
by-step preparation of the recipes are avail.~ble upon request to the Fish and 
Wildlife Service, Division of Infonatlon, W,ashirgton 25, 0, C, 
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